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Shab Daig 

Ingredients: 

MuHon 

Wfiite turnip, bed 1 mince ,/■ 
Carrots, lemons, tomatoes, 
onions (finely cut) 

Green chillies, fresh corionder (finely cut) 

Turmeric powder - 

Cumin powder, sugor 

Chickpeas (raasted and powdered) 

Red chilli powder 

Hat spices powder 

Coriander powder, garlic/ginger poste 
Hatwoler 

Salt }' 
Yagurt, oi 



1 kg . 

V2 kg each 
3 eoch 

V2 cup altogether 
1 tsp 

1 tsp eoch 
1 ib$p 

1 ibsp 

2 tsp 

2 tbsp each 

3 cups 
to taste 

1 cup each 



Method: 

Cut turnips and corrots into thick pieces. 
Cook mutton with oil, onions, turmeric, red chillies, 
coriander, garlic/ginger and 1 cup water in 
a pot till tender. 

Add yagurt, sugar and tomotaes; fry thoroughly. 

Mix chickpeas, cumin and V2 hat spices in mince; 

grind and shape inta balls. 

Heat oil in a wok and meatballs galden; remove. 

Fry corrats and turnips in the same oil. Remove. 

Add meotball, carrots, turnips and remaining water to 

pat and keep on dum. 

When ail seporates add coriander ond chillies, and 

remaining hot spices. 

Squeeze Temon juice on top and serve. 
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Mutton Tikka SVIasala 

Ingredients: ■' , 

Mutton pieces 
Leman 

Cumin seeds (roasted and. powdered) 
Red chillies (crushed) . 
Raw papaya paste 
Garlic/ginger paste 
Tikka masala (packaged) 
Salt 
Oil 

Tamo to, anian 
Fresh mint leaves 



k • 



Method: 

• Marinate mutton with all ingredients and set aside Far 

1 hour. . 

• Pierce mutton onto skewers; heat grill pan and lightly 

brush oil an it. 

• Grill skewers from both sides; brush ail on mutton 
pieces when juices dry. 

• Decorate a dish with tomato and anian; remove 
mutton frarn skewers and place an dish; garnish with 
mint. Serve. 



Vi kg 
3 

1 tsp 
1 tbsp 

1 tbsp 

.. "I fbsp ; 

2 tbsp;' 
ta taste 

far brushing 
for decoration 
lor garnishing 
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Fried Kidney: 

Ingredients: 

Mutton kidneys 
Ginger/garlic paste 
Garlic (chopped) ■ 
Red chilli powder 
Black pepper (crushed) 
Cumin seeds (roasted ond powdered) 
Green chillies [Finely cut} 
Fresh coriander (finely cut) 
lemon juice 

Salt r '.- 

Oil 

Fresh coriander, green chillies 
Lemon [slices) 



12 

1 tbsp . 
7 cloves 
1 hp , 
Vi tsp \ 
1 tsp 

d'.y 

1 bunch 

2 tbsp 
to taste 
V2 cup 

for sprinkling 
for aa rnishi™ 



Method: 

Cut kidneys into halves and caat with garlic; leove 

aside for 1 5 minutes; wash with cold water. 

Cook kidneys with ginger /garlic end Jittle water in a 
pot till dry. 

Add red chillies, black pepper, cumin and oil; fry. 
When oil separates odd coriander, green chillies, 
lemon juice and salt; dish out. 

Sprinkle coriander and green chillies on top; garnish 
with lemon. 5erve. 
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Bottle Gourd Puddim 

Ingredients: 




Bottle gourd (long] 
Milk (fresh) 
Green cardomoms • 
Whole dried milk 
Pistachios, olmonds'ffinely cut) 
Cornflour 

(made into paste with water 
Sugor 

Condensed milk 
Sterling silver leaves 



I *' 

1 kg 
1 litre 
8 

250 grpms 
Vi cup 

" 2 tbsp, • 
M- cup 4 1 tsp 
Vi cup 

for garnishing 



■■a 



Method; r . - : ' 

T_ ■ f * i 

• Grind cardprrfoms with 1 teaspoon sugor. 

• Cook bo ttje gourd in its own woter fill dry. 

• Place in- a, strainer; squeeze out the water. 

• Mix remaining sugar and cardomoms in milk and 
cook till sugar dissolves; add bottle gourd ond caok till 
well -mixed, 

• Add cornflour while stirring continuously; remove in o 
di$h when pudding thickens. 

• Add condensed milk, dried milk and V2 pistachios and 
almonds. Sprinkle remoining pistachios and olmonds 
on top ond gornish with silver leaves. 
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Ingredients: 

Mutton ■ ' • ' 1 ^ 

Tomotoes (finely cut) 8 

Ginger (finely cut) 1 rbsp 

Garlic (chopped) 1 rbsp 
Cumin seeds (roasted and crushed | I tap 

Coriander seeds , t 1 *sp" 
Block pepper (crushed) ,-\ - 1 'tsp. 

Hot spices powder T tsp 

Red chillies (crushed) 2 tbsp 

Fresh coriander (finely cut) 2 tbsp 

Green chillies {finely-cut) ' 10 

Salt . to taste 

Oil ' • Vfe cup 



Method: 

Heot oil in a wok; fry mutton till colour changes. 

Add tomotoes and Vi green chillies; fry till tomatoes are 

tender. 

Add remaining ingredients; cook till mutton is tender 
and oil separates. 

Add fresh coriander ond remaining green chillies; 
remove in a dish. Serve. 
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Ingredients: 

Beef pieces {boneless] 
Ginger/gorlic paste 
Row popoya paste 



Vzkg 
2 tbsp 
4 tbsp 



Dried round red chillies (powdered) 2 tbsp 
Yogurt 

Turmeric powder 
Hot spices powder 
Kebab cheeni powder 
Black pepper (crushed} 
Lemon juice 
Tornorind pulp 

on 

Salt - . 

Lettuce leaves, carrot, lemon (slices) for decorating 

Method : 

Marinate beef with raw popoya paste; set aside For at 
least 4 hours. 

Mix remaining ingredients in q bowl; morinote beef 
with it and set oside for 2 haurs. 
Pierce beef pieces on skewers; boke in an oven or 
barbecue over coals. • 

Decorate o serving dish with lettuce, carrot and lemon 
slices; place skewers on top. Serve. 
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Ingredients: 

Beef pieces (with bones) 1 - 

Sella rice (soaked) 

Onions (finely cut] 

Ginger/garlic paste 

Tomatoes (finely cut} 

Daigi pulao masaJa (packaged) 

Water 

Salt 

Oil .. 
Fresh coriander, lemon slices 



17 



Vi kg 
Vi kg 
2 

1 tbsp 
4 

2 ibsfD- 

4 cups ' •• 
to taste 
] cup 

for garnishing 



Method : 

* Heat oil in a pot; fry onions and remove half. 

• Add ginger/ garlic to pot and Fry, Add tomatoes, beef, 
pulao mo sola and salt; fry for a few minutes and add 
water. 

• Separate beef from stock when tender. 

♦ Add rice to stock; par-boil rice and add meat. Keep on 
dum. 

* Dish out; garnish with remaining onions, coriander and 
lemon slices. Serve. . 
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Beef rnince 
Gorlic (chopped] 
Onions (chopped) 
Tomotoes (finely cut) 
Block pepper (crushed) 
Cumin seeds (crushed)^ 
Cordomoms (crushed) 
Cinnamon (crushed) 
Cloves (crushed) 
Bay leaves 
Red chillies (crushed) 
Green chillies (finely cur) 
Fresh coriander - 

Soit 



l.kg 
8 cloves 
2 
5 

1 Hp 
1 tsp 
4 

3 sticks 

S: -■' 
3 

2tbsp 
TO 

Vi bunch 
f o taste 
5 tbsp 



Fresh coriander, ginger {finely cut) for garnishing 



Method:" 

Heot oil in a pot; fry oil hot spices. 
Add onions ond garlic; fry- 
Add mince; cook till colour changes; fry. Add 
tomatoes, red chillies, green chillies and solt; cook for 
10 minutes. 

Add coriander; keep on dvrn. 
Garnish with coriander and ginger; serve. 
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Chicken Fruit Salad 

Ingredients: 



Chicken (boiled and cut into 

small boneless pieces) 

Cream cheese 

Mayonnaise 

Cream (whipped) ■ 

Mixed fruits 

Apple (small pieces). 

Black pepper (crushed) 

Caster sugar 

Lettuce leaves, capsicum, 

tomato, spring onian, 

Almands (finely cot| 



.2 cups 

4 ibsp ■"" 

Vz'Cup 
•2 tbsp 

1 cup 

1 

V? isp 
1 ibsp 

for decoration 
for sprinkling 



Method : 

Mix cheese and mayonnaise in a bowl. 
Add remaining ingredients. 

Decorate a dish with lettuce leaves, capsicum, tomato and 
spring onian. 

Place salad in the dish; sprinkle almonds on top; 



serve. 
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Daigi Mutton and Potatoes 

ngredients: 



Mutton pieces 

Potatoes (cut into big pieces) 

Onions (fried) 

Whole hot s pices 

Hot spices powder 

Red chilli powder 

Corionder powder 

Turmeric powder 

Cumin seeds 

(roasted and powdered) 

Ginger/garlic paste 

Yogurt (whipped) 

Fresh corionder (chopped), 

Salt 

Oil 

Fresh coriander (chopped), 
green chillies (whole) 



Method: 



Vzkg 

• 2 . ■■ : 

2 V .! 
1 tbsp " 

1 tbsp 

1 V2 tSp 

Va tsp 

1 tsp 

1 tbsp 
% cup 

2 tbsp' 
) tsp 
x h cup 



f< 



or garnishing 



* Heol oil in o pot; fry potatoes golden; remove. 

♦ In the some pot fry mutton, onion, whole hot spices and 
ginger/garlic poste. 

• Add red chillies, coriander powder, cumin, turmeric and 
salt; fry for a few minutes. 

• Add water; cook fill mutton is tender. 

• Add yogurt, potatoes and hot spices powder; fry well; keep 
on dum. 

* Gornish with coriander and green chillies; serve. 
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Kata Kat 

Ingredients: 

Mutton livers 
Brains 

Mutton chops 
Onions (finely cut) 
Green chillies (finely cut) 
Tomatoes (finely cut) 
Red chilli powder 
Dried fenugreek leaves 
Yogurt - 
Ginger | finely cut] 
Fresh coriander (Finely cut) 
Ginger water 
* Kata Kat masala 
Salt 

Clarified butter 

Method: 

* Put little water on an Iron griddle and add livers. 

* Cook while chopping the livers into tiny pieces with a steal 
spatula. 

* Add Kata Kat masala/ginger water, onions, tomatoes, 
ginger, green chillies, red chillies, chops and salt; cook till 
chops are tender. 

* Add brains, coriander, yogurt, fenugreek and clarified 
butter; cook till all ingredients are thoroughly tender. 

* To make Kata Kat masala, grind the following ingredients 
in a grinder: Va cup each of fennel seeds, pappy seeds, 
maze, cloves, cinnamon and green cardamoms; 1 8 
cardamoms; 1 cup each of coriander seeds, desiccated 
coconut, coriander powder and kachri powder; V2 cup 
peppercorns; 2 cups cumin seeds and 2 nutmegs. 



250 grams 
1 c u p ' \ -. 
4 ■ 
4 

3.fcp 
2tbsp 
V2 cup 
2rbsp 
V2 bunch 
2tbsp 

3tsp ■■ 

to taste 
V\ cup 
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Mince Flan 

Ingredients: 

Puffy pastry dough 
Mince (fried) 
Egg (beaten) 

Eggs (boiled and mashed) 
Fresh coriander _ 
Green chillies (chopped) 
Hot spices powder 

White sauce ingredients: 



Butter 

Refined flour 
Milk (fresh) 

Black pepper (crushed) 

Mustard seeds 

Salt 



Method: 



28 grams 
1 ibsp • 
.1 cup 

• l 1 /5 tsp 

y Vi tsp 

V2 hp 



Heat butter- in a saucepan; fry fbur and gradually add 
milk white stirring continuously. 
Add pepper, mustard seeds and salt; cook til! thick; 
remove from flame. 

Add mince, boiled eggs, green chillies, coriander and 
hot spices. 

Divide puff paslry dougfi into two equal portions; roll into 
discs. 

Place one disc at ihe bottom af a pie dish; place mince 
on top. Press the other disc over it. 
Brush ego on the disc; bake in a pre-heated oven at 
200°C till golden; remove. 
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Tasty Seekh Boti 

Ingredients: 

Beef pieces 

Raw papaya paste 

Cnaat masala 

Cumin seeds 

Ginger/garlic paste 

Red chilli pawder 

Green chillies (ground) 

Yogyrt 

Salt 

Oil ,- . - 

Lemon, cucumber slices 



T kg 
2tbsp 
2rbsp 
1 tsp 
1 tbsp 
V2 hp 

1 tsp ' ' 
V-2 cap 
W tsp 
\ 2 tbsp 
for decorating 



Method:. 

• Marinate meat with all ingredients; set aside far 2 hours. 

• Pierce meat onta waaden skewers. 

• Barbecue aver caals ar fry in a frying pan. 

• Brush oil an meat before removing from flame. 

• Decorate a serving dish with lemon and cucumber; place 
skewers an it; serve. 
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Chapatis 
Undercut 
Yogurt 

White vinegar 
Garlic (chapped) 
Hoi spices powder 
Green cardamom powck 
Block pepper powder ■ 
Garlic sauce 
Salt 
Oil 

Salad ingredients: 

Onian, tomato, cucumber (cut into 
small pieces} .1 each 

Lemon juice, fresh coriander 2 tbsp each 
Green chillies (finely cut) ; ' ' 2 
Solt 



Va tsp 



Method:,," 

Cut undercut into thin pieces. 

Mormate with yogurt, vinegar, garlic, hot spices, 

cordamoms, pepper and salt; set aside for 1 hour. 

Heat oil in o frying pan; cook undercut on medium flome; 

remove. 

Mix salod ingredients in a bowl. 

Spread garlic sauce on 1 chopati; spread some undercut 

and salad on it; fold. 

Repeat process to make more wraps. 
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Mutton pieces 
Onion (Finely cut) 
Ginger/garlic paste 

Red chillies (crushed), turmeric Vi tep each 
Cumin seeds, coriander seeds, 



red chilli powder 
Cloves 

Green cardamoms 
Cardamom 
Cinnamon 
Nutmeg and maize, 
black cumin seeds 
Milk (fresh) 
Whole wheat flour 
Mutton stock 
Green chillies 
Hot spices powder 
Black peppercorns, salt 
Oil 



T tsp each 
3 
2 
1 

1 stick 

Vi tsp each 
VY cup 
1 tbsp ■ 
4 cups 
4" 

Vi tsp 

\ tsp each 

Vi cup 



Method: 

• Blend cloves, both cardamoms, cinnamon, nutmeg and 
maize,. peppercorns, cumin and coriander in a blender. 

• Heat oil in a poi; fry mutton and onions till golden; add 
ginger/garlic, crushed and powdered red cniilies, turmeric 
and salt, and fry. 

• Add stock; cook on low flame. 

• Add 2 teaspoons of blended masala when mutton is tender 
and stock is reduced to half. 

• Mix flour in milk; add it to fhe pat, little by little, while 
stirring. f 

• Crush "black cumin seeds with your hands and add to the 

pot; keep on dum. 

• Add green chillies and hot spices; serve. 
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Pan-roast Barbecue Chops 



VV 



Ingredients: 

Chops 

Raw papaya paste 
Brawn sugar 
Soya sauce 
Wnite vinegar 
Red chillies (crushed) 
Red chilli powder 
Garlic (chapped) 
Ginger (chopped) 
Tomato ketchup 
Water 
Salf 
Oil 

Fried potatoes, chutney 

Metho 



500' grams 
: 2 tbsp 
2 tbsp 
1 tbsp 
1 tbsp 
1 tsp 
1 tsp • 

1 tsp 

2 tbsp 
Vi cu p 
Va cup 
Vi tsp 
4 tbsp 

as accompaniment 



Marinate chops with raw papaya paste; set aside far 2 
hours. 

Cook chops in a pat with all ingredients, fuming them over 
at intervals. 

Dish out when chops are tender. 
Serve with potatoes and chutney. 
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Shami Kebab Pulao 

ngre clients: 



Chicken pieces 
Rice (soaked) 
Mint leaves (Finely cut) 



Onions (finely cut) 
Green chillies 
Beef stock 
Whole hot spices 
Ginger/gar tic paste , 

Salt r ' -s 

oil 

Kebab ingredients: 

Beef mince 
Gram lentils (soaked) 
Ginger 
Egg 

Cardamoms, gorlic cloves 
Dried, red round chillies 
Peppercorns, fennel seeds, cumin 
Coriander seeds 
Hot apices powder 
Water ' "■ , 

Salt 
Oil 

Method: 

Cook all kebab ingredients except egg in a pot on low flame 

until lentils are tender and water dries. Remove from flome. 

Allow to cool, qrind in a chopper. 

Add egg ana snape into shami kebabs. 

Heat oil in a frying pan; fry kebabs. Remove. 

Heot oil in a pot; Fry onions golden. 

Add chicken, hot spices and ginger/garlic; fry. 

Add stock and solt- cook for TO minotes. 

Add rice f mint and green chillies; cook till dry. Keep pn dum. 

Place kebabs an top and remove from flame. Dish out 
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250 grams 
Vi kg , 

1 bunch 

2 "." ■ ' 

2 cups 
1 tbsp 
1 tbsp 
1 tsp 

Vi cup 
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Vi kg „ . \ -J 
Vi cup, , 
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1 -inch piece ." 
1 

4 each 
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\ tsp each 
1 fsp 

1 tsp 

2 cups 
to taste 
for frying 
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Ingredients: 

Beef shank (bailed) 
Beef stack 

Whole-wheat flour (raasted and made 
info paste with water) . 
Ginger/garlic paste 
Onian (finely cut) 
Star anise 

Cardamoms t '. 

Dned ginger -;' . 

Turmeric pawder 
Citric acid 
Cumin seeds 

Nutmeg and maize (powdered) 
Coriander powder 
Red chilli powder 
Fennel seeds 
Salt 
Oil 

Mint leaves, green chillies, , 
ginger (Finely cut) 

Method: 

Grind finely star anise, fennel seeds, dried ginger, cumin, 
nutmeg end maize, and cardamoms in a grinder; sieve. 
Add red chillies, coriander, turmeric, citric acid, and salt. 
Heat Vi oil in a wok; fry ginger/garlic; add V2 ground 
masala and beef; fry. 
Add stock and bring to boil 

Add whole-wheat flour paste gradually while stirring 
continuously. 

Heat remaining oil in a frying pan; fry anion. Remove from 
flame; add remaining masala and add ta Nihari 
Sprinkle mint, green chillies and ginger an Nihari. Serve. 
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Bihari Boti 

Ingredients: 

Beef undercut 

Onion (fried) 

Lemon juke 

Raw papaya poste 

Dried, round red chillies 

Cumin seeds 

Desiccated coconut 

Poppy seeds {powdered) 

Kochri powder 

Black pepper powder 

Carom seeds 

Hot spices powder 

Nutmeg and moize (powdered) 

Salt ' V ' - 

Oil 

Fresh corionder, tomato;, 
lemon {slices} ■ . • 



- 



x h cup 1 
2 Ibsp 
•2 tbsp 
50 groms 
50 grams 
50 groms 
50 groms 
1 ibsp.., 
1 ?bsp' 

1 tbsp " 

1 tbsp' 
Vi fsp 

1 tsp 

2 tbsp 



for garnishing 



■ 

Method:* 

Grind finely cumin, red chillies, carom seeds, nutmeg and 
maize in a grinder. 

Add kachri powder, pepper, coconut, poppy seeds, hot 
spices and solt. 

Marinate undercut with the masala; add onions, lemon 
juice, popoyo and oil. Set aside for 4 hours. 
Thread undercut on skewers; barbecue over coal or bake in 
on oven. 

Gornish witfi coriander, tomoto and lemon. Serve. 
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Beef Steak With Sauce 

Ingredients; 



Undercut (2 pieces] 
Garlic paste 
Worcestershire sauce 
Mustard paste 
Black pepper powder 
Lemon juice ,-■ ■- 

Salt 
Oil 

Sauce ingredients; 

Butter 

Milk (fresh) 
Lemon juice 
Refined flour 
Parmesan cheese 
Black pepper (crushed) 
Oregano - - 

Salt 

Mixed vegetables (boiled) 



500 
1 Hp 
j *b 

1 tbsp 

Vi tsp 
A tbsp 

V2 tsp 

2 tbsp 



50 gram's 
1 Vi cups 
1 tbsp 
1 tbsp 
1 tbsp 

Vl tsp 

Vi tsp 
Vi tsp ' 

as accompaniment 



Method:. 

Marinate steaks with all undercut ingredients; refrigerate 
overnight. 

Heat a grill pan and brush with ail; grill undercut from both 

sides and remove an one side in a dish. Place mixed 

vegetables an the other side, 

Heat butter in a saucepan; fry flour 

Add all sauce ingredients except lemon juice; remove {ram 

flame. 

Sprinkle lemon juice over steaks and vegetables. 
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Beef mince 
Green chillies 

E 99 f h 
Onion (fried) 

Ginger/garlic paste,, red chilli powder 
Hot spices powder, solt 
Oi' 

Chicken ingredients: 

Chicken pieces.. 

Chaat masala, crushed red chillies 
Lemon juice, ginger/garlic paste 
Raw papaya paste, salt 
Chilli sauce, oil 

Sauce ingredients: 

Copsicum, tamata, onion (cubed 
Tamorind puJp, tomato ketchup 
Green chilli paste , 
Solt . 0 

Butter 



250 grams 
2 

V2-' 
•Vb-.cup 
1 tsp each 
1 tsp each 
2tbsp 

V2 kg , * 
1 tsp each 

1 tbsp each 
V tsp eoch 

2 tbsb eoch 



1 eoch 
Vi cup eoch 
1 tbsp 
1 tsp 

50 grams 



Method: 

• Grind kebab ingredients in a chopper; shape into long 
kebobs. 

• Heo! o grill pon ond brush with oil; grill kebabs. 

• Morinofe chicken pieces with chicken ingredients ond set 
oside for 1 hour; pierce on woaden skewers. 

• Heot ail in a -frying pon ond fry skewers golden; remove. 

• Mix ketchup, green chilli paste and solt in tamarind pulp. 

• Heat a sizzler and place capsicum, tomotb ond onian on 
it; dot wi£h butter and place seekh kebabs and chicken 
on top. 

• Pour sauce over it. Serve. 
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Chicken Teriyaki 



Ingredients: 

Chicken pieces (boneless)' 
Soya souce ,,. v"' 

Brown sugar 
Garlic (chopped) : 
Ginger (chopped} 
Cornflour 
Wafer 

Btack pepper (crushed) 
Salt 
Oil 



l.kg 

y h cup 
2tbsp 
1 clove 
1 -inch piece 
1 V2 tsp 
2tbsp\ , 

1 tsp 

to taste ; 

2 tbsp 



Method: 

Cook soya sauce, brown sugar, garlic, ginger, water 
ond cornflour in a saucepan on high flame for 2 
minutes, stirring continuously; remove from flome; strain 
and set aside, 

Marinate chicken pieces with pepper, prepared souce 
and salt; set aside for 1 hour. 
Heafroil in a wok; add chicken and cook till tender. 
Decorate a dish with lettuce leaves and spring onion; 
place Chicken Teriyaki on top. Serve. 
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Ingredients: 


. < 


Peanut butter 


1 cup 


Honey 


Vb cup 


Sugar 


2tbsp 


Butter 


Vz cup 


Oats (crushed) 


2 cups 


Coconut (finely cut) 


1 cup 


Walnuts (chopped] 


V2 cup- ' 


Dark chocolate chips 


1 Va cups 


Vanilla essence 


It hp 


. 

Method; 





J 

* Ccctk peanut butter, sugar, butter, and honey in a 
saucepan an low Flame till well-mixed. 

* Remove from flame, Add oats, coconut, walnuts, 
chocolate chips and vanilla essence. 

* Pout mixkire into mould; refrigerate. 

* Cut into pieces; serve. 




0 



MASALA 



KITCHEN 




ROM 



ONU^'F LIB 




PAKSOCIETYl 





Thai Omelette 

Ingredients: 

Egg whites 
Chicken mince 
Peas {boiled} 
Tomatoes (chopped) f . 
Onion (chopped} 
Garlic (chopped) 
Thai red chillies (chapped) 
Tamata ketchup 
Basil leaves 

Black pepper (crushed) 
Salt 
Oil 

Fresh coriander (chapped) 
Naodles (boiled) 

Method: 

• Heat V-i cup ail in b frying; fry garlic, anian and mince. 

• Add tamataes, ketchup, pepper, peas, chillies, basil and 
salt; caak far a few minutes. Remove from flame. 

• Mix little salt in egg whites and beat. 

• In a separate frying pan, heat remaining ail; fry an 
omelette with whites. Remove. 

• Arrange noodles in a serving dish. Place omelette an tap 
and spread mince aver it. Sprinkle coriander and serve. 



12 

, 250 grams 

i cup - 

Vz cup 
Vi cup 
1 tbsp 
1 tbsp 
Va cup 
6 

1 tsp 
ta taste 
Vi cup' 
far sprinkling 
Os accompaniment 
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Roast Beef 

Ingredients: 

Beef undercut 
Carrot 

Spring anions 
Lemon juice 
Chaat masaEa 
Butter 

Oil 

Iceberg lettuce leaves 
Barbecue sauce 



\ 



-. ^ ! J 

5 stalks 
2 tbsp 
4 tbsp 
2 tbsp 

for frying.**;! tbsp 

1 bunch- 

for garnishing 



Method: 

Cut carrot and spring onions into thin strips. 
Place undercut in a plastic bag and pound with a mallet- 
Mix lemon juice, chaat masala and 1 tablespoon oil in a 
bowl; marinate undercut pieces with it and set aside. 
Place carrot and spring onion pieces in the centre of each 
undercut; fold over and hold fast with toothpicks. 
Heot butter and little oil in a frying pan; fry the rolls. 
Decorate letti>ce leaves on a serving dish. 
Place undercut on top; garnish with barbecue sauce. Serve. 
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Apple Chocolate Slice 



Ingredients; 

Chocolate (melted) 
Apples 

Refined flour (sieved) 
Baking powder 
VonilJo essence 
Brown sugar 
Ice cubes 
Oil 

Toffee sauce 



i 



Vz cup 
4 

"1 cup 
1 tsp 
1 tsp 
3 tbsp 
2 

For frying, 
as accompaniment 



r 
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Method: 

Mix sugor, baking powder, essence and ice cubes in flour 

to moke o thick batter. 

Cut into rounds; coof with hotter. 

Heot oil in o wok; fry apple slices golden and remove. 
Coot with chocolate on one side oF the slices; refrigerate. 
Serve with toffee sauce. 
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Butter Mince 

Ingredients: 

Beef mince 

Red chillies (crushed) 

Black pepper (crushed) 

Ginger/garlic paste. 

Dried fenugreek., leaves 

Onion (chopped) 

Yogurt (whipped) 

Salt 

Butter 

Oil 

Spring onion, tarnoto 
Hoi spices powder 



-■ 



} 

l'tbsp 
Y2 tsp 
2tbsp 
1 tbsp 

.1 

\ cup 

4 tbsp 

!/?,cup 

For- garnishing 
for sprinkling 



Method: 

• Heat oil in a pot; fry onion golden. 

• Add mince; soute; odd ginger/garlic, yogurt, red chillies, 
pepper ond salt; cook till tender. 

• Heat butter in o frying pon; cook dried fenugreek leaves 
for a few minutes; pour over mince. 

• Gornish mince with spring on ton and tomato; sprinkle hot 

m i 

spaces on top; serve- 
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Moti Barh Kebabs 

Chicken Ingredients: 

Chicken mince 
Meat tenderiser 
Yogurt 

Dried, round red chillies : 
Coriander seeds ' ' ■,, , 
Cumin seeds 
Green chillies (finely cut) 
Ginger/garlic paste 

Egg 

Sail 

Clarified butter 
Oil 



1/2 kg ". 
& tep 
2 tbsp 
7 

1 hp 
Y2 tsp 

2 • 

1 tbsp 

1 . '\ ! 
J.,tspt 
■1 tbsp 

for frying 



\ ^ 



Method: 

♦ Blend red chillies, ear iander and cumin in a blender. 
- Mix blended masala, meat tenderiser, ginger/ garlic, 

green chillies, yogurt, clarified butter, egg and salt in 
mince; set aside. 

* Shape into small balls; wrap in butter paper; sef aside. 

• Heaf ail in a wok; fry balls golden; remove. 
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0336-2297786 „ J 
0333-2105914 : / >t^ r iiU 
0308-2543444 ' - * 

E-mails: qadcihelplinertf!yahoo-com 
qadrihclplinc@hotmatl.com 
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Fried Kebabs 

Chicken Ingredients; 

Beef mince V2 kg 

Onions . 250 grams 

Green chillies , . 6 

Ginger (chopped) 
Black pepper (crushed). 
Hot spices powder- /. 
Fresh coriander 
Bread 

Cumin seeds 
Red chilli powder 
Salt 
Oil 



] _ piece 
f tsp 

1 tsp 
Vi bunch 
4 slices 

2 »sp 
1 tsp , 
1 tsp : 
for frying 



Method: 

Grind ail ingredients in a chopper, 

Shape into round kebabs. 

Pierce a toothpick in every kebab. 

Heat oil in a wok; fry kebabs gofden; remove. 
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We Are Anti Waiting WebSite 
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Online Library For Pakistan 



r\ Ltkeuson _ - 

«— 7 Facebook ro.com/paksociety 
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www.5fillmans.pk 



/Slitlmans-Beauty-Pakistan 




Contact us on 
0800-00700 



